ABSTRACT
INTRODUCTION
Vacuum cooling technology is a proven technology widely applied in post-harvest processing of agricultural products (Chen, 2006) . Vacuum cooling is achieved through boiling part of the moisture of the product under vacuum conditions. The major characteristic of vacuum cooling is that the product can be quickly cooled, at speeds unsurpassed by conventional cooling methods. Traditionally, it has been used to remove field heat of leafy vegetables after harvest in order to prolong product shelf life (Zheng and Da Weng, 2005) (Anon, 1981, cited in Food Processing Industry) . The benefits of vacuum cooling have been
